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Technical Safety, meeting planned May 7th, in 
New Orleans, (3) 20 
minutes of Chicago meeting, 1961, (1) 10 
special committee meets, (4) & 
outstanding work, attracts wide interest, 
20 


Uniform Methods, committee acts on new meth- 
ods, revisions, bleaching earth, (7) 19 
report, 1961, 24 


The Phusico Chemical Constanta of Binary 
Nyvatema in Concentrated Solutions 
Vol. 4, by Timmermans, (1) 21 

Production Yearbook Val Narain 


editor 2 29 

Progress in Industrial Gaa Chromatogra 
phy, Vol. 1, edited by Szymanski 
(6) 

Reagent Chemicals imerican Chemical 
Society Specifications 1960, (1) 21 

Neientific Thinking and Scientific W ruling 
by Peterson 30 


Standard Methods of Chemical Analysis 
Vol / The Elements 6th edition 
edited by Furman 8) 16 

Surface Activity. The Physical Chemistry 
Technical Applications, and Chemical 


C'onatitution of Synthetic Surface 
ictivre Agents, 2nd edition, by Moil 
liet, Collie and Black 2) 26 
Symposium on Microstructure of Proteins 
edited by Overberger, (3) 34 
Synthetic Methoda of Organic Chemistry 
Vol. 14, by Thietheimer, (3) 34 


i Texthook of Quantitative Inorganic 
inalysis Including Elementary In 
atrumental Analyms, 3rd edition, by 
Vogel, (7 

The Theory of Cryatal Structure Analysis, 
by Kitaigorodskii, (2) 26 

Titrimetric Methods, Jackson, editor, (4) 
6 

Broaddus, C. D. Book Review-— Synthetic Meth- 
ods of Organic Chemistry, Vol. 14, by 
Thielheimer, (3) 34 

Brooker, S. G., hobby, (2) 12 

Canadian Award of Merit, new award unveiled 
in Toronto, (11) 18 

Candidates for election, 1962-63, (2) 10 

Commentary A.O.C.S. A-D-M Builds New 
Chemical Center, (1) 4 

The Challenge of the Future, Report of 

the President 1961-62, (6) 4 
The Charm of New Orleans Invites You 
Once Again, (3) 4 
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The Cultivation of the Oil Palm, a tree 
grows in Malaya, (10) 4 

Highlights of the 36th Fall Meeting 
Il. Outstanding Technical Progam Re- 
viewed, (12) 

The History of Buckeye, (7) 4 

The Oil Industry of Japan, (4) 4 

Polyunsaturates Domestic Supplies and 
Products, (9) 4 

The Role of Science in International Un- 
derstanding, (11) 6 

The Sources of Our Technical Papers, (2) 


4 
Toronto Meeting Looms as Major World 
Assembly, (8) 
25 Years of the German Oil Science So- 
ciety, 45) 4 
Cowan, J. C. Editorial— Polyunsaturates: Do- 
mestic Supplies and Products, (9) 4 
Crisler, R. O. Book Review—Application of 
Statistics and Computers to Fuel and 
Lubricant Research Problems, Proceed- 
ing of a Symposium held March 13-15, 


1962, (7) 34 
D 


Donnelly, T. H. Book Review Symposium on 
Microstructure of Proteins, edited by 
Overberger, (3) 34 

Dutton, H. J. receives Canadian Award of 
Merit, (11) 5 


E 
Endres, J. G. See Bates, R. W. 
Erman, W. F. Book Review Organic Perox- 


ides, Their Formation and Reactions, 
by Hawkins, (8) 39 


G 
Goldblatt, L. A. Book Review —Castorseed and 
ts Products. Proceeding of the Sem- 
inar held Aug. 11-12, 1960, (2) 29 
Guide to Authors, general publication policies, 


(1) 18 
H 


Hobby Department, H. S. Bailey, (1) 10 
S. G. Brooker, (2) 12 
Hoerr, C. W. Book Review--Computing Meth- 
ods and the Phase Problem in X-Ray 
Crystal Analysis, by Pepinsky, Robert- 
son, and Speakman, (1) 22 
Book Review Kinetics and “Mee hanism, 
2nd edition, by Frost and Pearson, 
(1) 21 
Book Review 
(1) 24 
Book Review The Physico-Chemical Con- 
stants of Binary Systems in Concen- 
trated Solutions, Vol. 4, by Timmer- 
mans, (1) 21 
Editorial. The Sources of Our Technical 
Papers, (2) 4 


Jackson, F. L. Book Review Advanced Or- 
ganic Chemistry, by Fieser and Fieser, 
(6) 20 
Book Review Standard Methods of Chemi- 
eal Analysis, Vol. I. The Elements, 6th 
edition, edited by Furman, (8) 16 
Jackson, J. E. Book Review—An Introduction 
to Biochemistry, by Walsh, (1) 22 
Johnson, Patricia V. Book Review—Production 
Yearbook, Vol. 14, Narain, editor, (2) 


29 
K 
Karohl, J. G. Book Review— Progress in In- 
dustrial Gas Chromatography, Vol 1, 
edited by Szymanski, (6) 20 
Kaufmann, H. P. Editorial-25 Years of the 
German Oil Science Society, (5) 4 
Konen, J. C. Editorial A-D-M Builds New 
Chemical Center, (1) 4 
Kummerow, F. A. Book Review— Scientific 
Thinking and Scientific Writing, by 
Peterson, (3) 30 


L 


Lehman, R. W. Interpretation of various as- 
says for vitamin A in margarin, (10) 


Molecular Sieves, by Hersh, 


Chemical Engi- 


9 


12 
Lindsay, J. D. Book Review 
neering Science, Vol. XIV, (2) 29 


Principles and 
Hengstebeck, 


Distillation : 
Procedures, by 


Book Review 


Logan, T. J. Book Review Organic Reactions, 
Vol. XII, Cope, editor-in-chief, (11) 42 
Book Review Organic Syntheses, Vol. 41, 

edited by Roberts, (4) 36 


M 


MacGee, A. E. Response of President A. E. 
MacGee to Welcoming Addresses, (11) 
23 


MacKay, D. A. M. Book Review -Chromato- 
swraphic and Electrophoretic Techniques. 
Vol I. Chromatography, edited by 
Smith, (3) 30 

Meetings of A.O.C.S 

1962, spring, New Orleans 
the charm of New Orleans invites you 
again (3) 4 

entertainment for the ladies, (3) 17 
highlights of 53rd spring meeting, (6) 


highlights of 53rd spring meeting -I1, 
diversification keynote of New Or- 
leans technical program, (7) 9 
meeting to feature chemical modifica- 
tion symposium, (3) 16 
New Orleans invites you, (1) 9 
participation is invited, (1) 17 
plans for you, (2) 18 
technical program published, (4) 9 
two symposia to feature the spring 
meeting, (4) 9 
Meetings of A.O.C\S. 
1962, fall, Toronto 
adventure into science and travel, (8) 
18 
Canada calls 
U. S., (6) 14 
comprehensive meeting sparks world 
interest, participation, (8) 11 
convention committee joins sponsors to 
bring graduate students to Toronto 
meeting, (11) 18 
crossing the border . helpful hints 
for convention trip, (8) 20 
exhibit photos, (11) 10 
highlights of the 36th fall meeting L., 
(ll) 4 
highlights of the 36th fall meeting 
Il. outstanding technical program 
reviewed, (12) 
interest focuses on Toronto, (5) 10 
interest in fall meeting intensifies, (7) 
16 
photos of Toronto convention commit- 
tee chairmen, (9) 22 
response of President A. E. MacGee to 
welcoming addresses, (11) 23 
technical program offers unprecedented 
depth, detail, (9) 12 
technical research papers requested, 
(5) 10 
Toronto meeting looms as major world 
assembly, (8) 4 
1963, spring, Atlanta 
eall for papers for Atlanta meeting, 
(12) 23 
plans now under way, (10) 36 
Methods of Analysis, new methods revisions 
available, (11) 32 
1961 revisions are out, (2) 24 


convention leaves 


N 


North Central Section, A. R. Baldwin speaker 
at January meeting, (3) 13 
ladies’ night ends 1961-62 season for sec- 
tion, criminologist speaks, (7) 7 
new officers announced, (5) 14 
New session started on October 24, 1962, 
(12) 18 
Tour taken following meeting, (1) 9 
Northeast Section, C. A. Hermann spoke at 
Feb. 6th meeting, (5) 12 
Ist annual symposium reported, (5) 12 
First nesting chaired by Ackelsberg, (12) 


new a selected, (8) 12 
salute to section’s symposium, (7) 7 
Symposium to be held April 3rd, (3) 14 
Northern California Section, 1962 officers an- 
nounced, (1) 9 
Seventy attend two-day session, (11) 28 
spring meeting held May 18th, (9) 51 


Obituaries. Bedford, R. H., (12) 23 
Blaylock, Jr., L. M., (5) 33 
Ingram, J. (¢ 
Kramer, M. G., 
Law, T. C., (7) 37 
Lewis, W. R., 
Moor, W. C., 
Moran, D. 
Orthmann, A. C., (1) 8 
Roll, B. A., (6) 38 
Sawyer, A. L., (7) 37 
Xander, P. A., (8) 38 
O'Connor, R. T. Book Review--Handbook of 
Chemistry, 10th edition, compiled and 
edited by Lange, (3) 30 
Book Review—Reagent Chemicals—Ameri- 
ean Chemical Society Specifications 
1960, (1) 21 
Officers, ane -S. 1962-63 officers announced, 


Official A Chemists, 1962-63. Additions 
to list of the official referee chemists’, 
(7) 38 


AMERICAN O1n CueMists’ 


SOCIETY 


Perkins, E. G. Book Review Invitation to 
Chemical Research, by Reid, (12) 32 

Plant sanitation, the food and drug inspector 
looks at, (5) 31 

Production Study, Greek olive oil, annual re- 
port, (5) 38 


Quek, K. T. Editurial The Cultivation of the 
Oil Palm, a tree grows in Malaya, (10) 
4 
R 
Radeleff, R. D. The toxicity of pesticides for 
livestock, (3) 9 
Report on Fats and Oils, McHale. 
Bitter Butter Battle, (3) 
Fiber Foibles, (10) 10 
Flax Equals Linoil Equals Pesos Equals 
Problems, (4) 7 
The Inflexible Yield, (8) 6 
Inventory Clearance Sale, (9) 6 
Nobody Here But Us Chickens, 1) 6 
North of the 49th Parallel, (12) 9 
Summer Salad Season Means Miserable 
Margarine Movement, (5) 8 
Tug of War, (2) 7 
Uncertainty, (11) 8 
Roy, C. H. Book Review — Organophosphorus 
Monomers and Polymers, by Gefter, 
translated by Kosolapoff, edited by 
Jacolev, (12) 32 


Ss 
Schlenk, Hermann. Book Review Allgemeine 
und Angewandte Kolloidkunde, by 
Manegold, (8) 16 
Scofield, Francis. Book Review Paint Tech- 
nology Manuals Part 2 Solvents, 
Oils, Resins and Driers, editors-in- 
chief: Taylor and Marks, (11) 42 
Book Review—-Paint Testing Manual, Phys- 
ical and Chemical Examination of 
Paints, Varnishes, Lacquers and Col- 
ors, by Gardner and Sward, (11) 42 
Short Course, 1962, Lehigh University, Beth- 
lehem, Pa., site of annual short course, 
5) 17 
local preparations being carried forward, 
(3) 20 
praised as “highly practical,” 9) 8 
program progress, (2) 26 
registration closes July 1, (6) 17 
subject announced, (1) 20 
technical program announced, (4) 29 
Short Course, 1963, rough draft plans under 
way, (12) 21 
Showell, J. S. Book Review--An Algorithm 
for Translating Chemical Names to 
Molecular Formulas, by Garfield, (3) 


32 
Sims, R. J. Book Review —An Introduction to 
Co-ordination Chemistry, by Graddon, 
(1) 21 
Smalley Award, winners of 1961-62, (6) 10 
Southwest Section, Doughtie, MacGee address 
section, (11) 28 
first meeting of the current year, (9) 51 
officers term extended, (3) 14 
regular bi-monthly meeting held, (12) 18 
regular meeting news for the March and 
May meetings, (5) 14 
Stirton, A. J. Book Review—-Surface Activity. 
The Physical Chemistry, Technical Ap- 
plications, and Chemical Constitution 
of Synthetic Surface-Active Agents, 
2nd edition, by Mboilliet, Collie, and 
Black, (2) 26 
Swern, Daniel. Book Review--The Condensed 
Chemical Dictionary, 6th edition, ed- 
ited by Rose and Rose, (2) 26 
Book Review— Handbook of Chemistry and 
Physics, 43rd edition, edited by Hodg 
man, Weast, and Selby, (2) 29 


T 


Treasurer's Report, 1961, (6) 38 


Book Review 
(2) 32 
Book Review Applied Clay Min- 
eralology, by Grim, (6) 21 
Book Review—Industrial Process Control, 
by Zoss and Delahooke, (3) 34 
Wharton, H. W. Book ReviewA Textbook of 
Quantitative Inorganic Analysis In- 
cluding Elementary Instrumental 
Analysis, 3rd edition, by Vogel, (7) 34 
Book Review——Titrimetric Methods, Jack- 
son, editor, (4) 36 
Wiley, Harvey W., Award, Nominations in- 
vited, (3) 17 
Wilson, J. T. Editorial—The Role of Science 
in International Understanding, (11) 6 


Wamble, A. c. Filtration, by 
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